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Effect of Microwave Heating on the Special Vegetable Oil Quality

Abstract Three special vegetable oils of rapeseed oil
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sesame oil and corn oil were processed by mi-

crowave heating and conventional heating comparing with unheated samples. It was also examined

respectively the value of AV and PV  in order to study the effect of special vegetable oil quality by mi-

crowave heating. At the same time the heating quality of those special vegetable oils added VE were

discussed.
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